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Editorials — 


NEW 
LABEL 


—There have been many fine im- 
provements in canned food labels 
these past several years in an at- 
tempt to create a label that would stand out in the 
maze of cans and packages that line the shelves of 
the modern self-service grocery store. Undoubtedly, 
the first few canners that saw the light of day and 
redesigned their labels to present a clean, simple 
package with white background and sharply contrast- 
ing reds and blues, caught the shopper’s eye and thus 
accomplished their purpose. Today there are so many 
of these that it’s a problem indeed to come up with 
one that stands out above the others. 


On another page of this issue there appears a black 
and white reproduction of W. N. Clark’s new 4-color 
label that in this column’s considered opinion, will all 
but reach out and grab and shopper’s arm. More than 
that, because it is something completely new in canned 
foods labeling, and lends itself so admirably to mass 
display, it possesses a built in persuader to encourage 
retailers to build special displays. 

Additionally, it offers the sales manager and the 
broker, a new sales gimmick. For years on end this 
column has preached loud and long on the evils of 
selling at a “price’—and the advantages of selling 
“quality.” Those on the firing line know now that the 
quality of all canned foods has improved to the point 
tha: buyers brush that one off quickly and tersely with 
the comment that quality can be bought almost any- 
Whcve. “Give us something new,” they ask again and 
again, 


‘1 be sure, bunny rabbits, gamecocks, billie goats, 
squirels, and whatnot, have little or nothing to do 
wit! canned vegetables or fruits. But then neither 
does the ball playing profession have anything spe- 
cif ily to do with breakfast cereals, chewing gum, 
razo.s or shaving cream. It’s the old sales gimmick 
tha: is so well adapted to advertising, promotion, 
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marketing and merchandising. It’s the “something 
new” the buyer has been asking for—something new 


that can be easily translated into “consumer franchise.” 


Congratulations to this fine old firm and its bright, 
young sales V.P. Our hope is that it will prove so suc- 
cessful they'll have to call on other canners to help 
keep the label on the shelves. Who knows this could 
be just the impetus needed to start one of those co-op 
marketing groups the industry has been talking about 
—and doing little or nothing about—these many years. 


CONVENTION 
PUSH 


—It would be trite for this column 
to say that the U.S.A. is convention- 
minded. Walk into any hotel in 
the country, any time of the year, any day of the week, 
and there are always one or two conventions going on. 
Just so, the Canning Industry has always been con- 
vention-minded, what with Fall Conventions, Spring 
Conventions, Canners Schools, and what not, it’s diffi- 
cult to say any more, that any one season of the year 
is the Convention Season. Nevertheless, the Fall Con- 
ventions, in terms of number of people attending, at 
least, would undoubtedly prove most popular. 


Even so, association secretaries continue to beat the 
drums, and that is understandable, but we seriously 
doubt if too many folks ask themselves these days why 
they attend a convention. But we think it has just 
become a natural reaction simply because a convention 
has something for everybody, and mostly, as Jack 
Grey of Pennsylvania so aptly puts it, there are 
PEOPLE. There are some people, no doubt, who 
come for the program, some for the social functions, 
and others just to see and talk and learn from other 
people. Still others come for all of these reasons, and 
possibly others. The point is, they have learned over 
the years, that it pays to participate in these functions, 
and there’s every reason to expect there'll be good 
attendance this fall. 
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NEW PRODUCTS 


Duffy-Mott Company, Inc., specialty 
food processors since 1842, has an- 
nounced its introduction of a new 
line of low-calorie foods distinctively 
packaged and promoted to appeal to 
that 88 per cent of the adult public 
known to be concerned about their 
weight. 

The company has directed its entire 
merchandising program, from package 
design right on thru advertising and 
all other promotional efforts, to the 
millions of healthy but weight-con- 
scious consumers who want to con- 
tinue to eat well but weigh less. 


Nearly half the 58 items in the new 
line are packed in modern-designed 
glass containers. All, whether tin or 
glass, bear a distinctive hour-glass 
motif that proved, in preliminary 


Mott Introduces 


Figure Control Foods” 


tests, to have unusual eye-catching ap- 
peal. Screw-type closures are used on 
all jars except fruits, which have a 
side-seal closure. 

The new line, called Mott’s “Figure 
Control Foods,” averages considerably 
less than half the calories of conven- 
tionally processed foods. The products 
range from chicken-a-la-king and tuna 
newburg to welsh rarebit and choco- 
late topping. Also included are fruit 
drinks and soups; meat dishes; dress- 
ings, gravies, and sauces; fruits and 
desserts; and jellies, preserves and 
sweeteners. 

H. E. Meinhold, company president, 
reports that the new line has just been 
introduced to the food trade in Hart- 
ford, Cleveland, Detroit, Boston, New 
York, Philadelphia and Miami. 


This modern Glass package—one of 
58 distinctively packaged items in 


Duffy-Mott’s new “Figure Control” 
line—offers weight-conscious consum- 
ers a way to eat well, but weigh less. 
The new line contains about a third 
the calories of regular foods. This 
basic design of container and label is 
employed throughout the entire new 
line suggesting trimness and _ fitness. 


Duffy-Mott, which also manufac- 
tures and distributes Mott’s apple 
products, Sunsweet Prune Juice and 
Clapp’s Baby Foods, conceived the 
idea for its new line more than a year 
ago. 

The high protein main dishes in 
the new line are prepared with spe- 
cially selected low-fat meats that are 
processed to remove all possible re: 
maining fat. Cream sauces and cheese 
sauces are made with a high propor- 
tion of non-fat milk solids. Fruits and 
fruit drinks are canned without any 
added sugar. An exclusive, patented 
non-caloric sweetener is added where 
needed, with only natural fruit sugars 
remaining. Salad dressings have about 
6 per cent of the oil of regular dress- 
ings. 

Throughout the line, Mr. Meinhold 
emphasized, processing techniques have 
been employed that retain the good 
taste of regular foods. “Consumers 
will be deprived of nothing except 
unwanted calories,” he said. 

Owens-Illinois is the primary glass 
supplier for Duffy-Mott’s line; 
American Can supplies the tins; clo- 
sures are provided by White Cap and 
Owens-Illinois; and labels are by 
Reynolds Metals, Nielsen Lithograph: 
ing, and Norway Gravure. 

Labels were designed by Graphic 
Directions. 
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iow you can cut more 


POTATO shapes and sizes 
with the Urschel Model GK* 


Corrugated French Fry Cuts (3 sizes) 7/16” - 1/2” - 9/16” 
Straight French Fry Cuts (3 sizes) 3/8” - 7/16” - 1/2” 
Julienne Cuts (3 sizes) 5/32” - 3/16” - 1/4” 

Corrugated Slicing - any thickness to 3/4” 

Straight Slicing - any thickness to 3/4” 

Dices (3 sizes) 3/8” - 7/16” - 1/2” 

Specials - many shapes and sizes of plain and corrugated cuts 


Other Food Products—The Model ‘'GK"’ was designed expressly to 
make tempting corrugated cuts on potatoes. It will produce 
excellent potato straight cuts, too, but is not recommended for 
other food products. For straight cuts on other products to sizes 
listed, request full information on the Urschel Model ‘'G"’. 


The ‘‘GK"’ precision-cuts potatoes up to 11 tons an hour... gently. 


Model "GK" 


For detailed information write: 


* New alternate parts are also” 
RSC L available for your present 
LABORATORIES inc, Urschel Model GK 


these shapes and sizes, too. 


Des:gners and manufacturers of precision, high speed cutting equipment for food products. 
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LABELING AND PROMOTIONS 


W.N. Clark Company 


Introduces New Label 


The W. N. Clark Company of Ro- 
chester, New York, canners of a full 
line of quality vegetables, has intro- 
duced a new four-color label in- 
corporating a series of animal carica- 
tures. The new label represents a ra- 
dical departure from the old. It is 
distinct and different from other 
canned foods labels now found on the 
grocery shelf. While the animal carica- 
tures do not necessarily relate to the 
product involved, they are eye-catch- 
ing, appealing, and attractive. The 
art work and colors employed are ex- 
cellent. The package stands out ex- 
ceedingly well when buried among 
other labels and lends itself ideally to 
mass display and/or merchandising. 
Its appeal to children especially, will 
go a long way in supplementing im- 
pulse purchases. It is a double panel 
label which affords considerable sav- 
ing to the store keeper in stocking and 
building displays. 

The label was first introduced in the 
City of Detroit on October 16 on 
Clark’s line of 15 eight ounce vege- 
tables. Initial consumer reaction was 
reported as excellent. The new label 
will make its debut on the 303 can in 
Detroit and Flint the middle of No- 
vember. For the present the label is 
featured in Food Fair Stores of De- 
troit and Hamady Brothers in Flint. 

The label design is the result of the 


cooperative effort of Lawrence G. 
Mahool, Clark’s sales vice president, 
and Robert Hammer of Hammer 
Lithograph Company, Rochester. 


‘FROZEN FOODS 
COOKBOOK’ 


A new cookbook, believed to be 
the first devoted exclusively to frozen 
foods, has just gone on sale at book- 
stores across the country. Entitled the 
“General Foods Kitchen Frozen Foods 
Cookbook,” the 108-page hard-cover 
book was written by the members of 
the General Foods Kitchen staff and 
is being published by Random House. 
It will retail at $1.95 per copy. 

The book includes more than 200 
recipes for using frozen foods in a 
variety of meal situations. 

Separate chapters are devoted to 
appetizers, entrets, vegetables, salads, 
desserts, fruit drinks, jellies and jams, 
as well as a section covering frostings, 
unusual stuffings and sauces, curried 
fruits, and similar items. “Cookout 
Capers,” containing ideas for outdoor 
cooking and a seasoning and’ flavoring 
guide are also included in the book. 

A foreword to the book tells the 
story of the development of frozen 
foods by Clarence Birdeye, and an 
introduction gives tips on handling 
and freezing of frozen foods. ‘Tables 


products on 


W. N. Clark Company’s attractive 
new label featuring animal caricatures 
first introduced last month in the De- 
troit market. 


on the inside front and back covers 
provide storage and thawing times, 
and nutrient sources for the home- 
maker. 


TERM GIANT SIZE 
PACKAGES “SPACE 
STEALERS” 


Retailer members of the Merchan- 
dising Committee of NARGUS in a 
panel session at the LaSalle Hotel, 
Chicago, on October 16, referred to 
giant size packages as “space stealers.” 
Furthermore, they agreed, that these 
large sizes contradict the basic concept 
of supermarket selling, which is to 
encourage the customer to return to 
the store as many times as_ possible, 
because she will purchase a number of 
impulse during each 
shopping trip. 


10 


test cities. 


their Buffet size line. 


NEW BUFFET SIZE LINE—Pictured above is Morgan 
Packing Company’s new line of American Beauty brand 
Buffet size canned vegetables. Morgan, who packs 24 items 
in the No. 300 size and a total of 41 different products in 


various sizes, have selected 16 of the most popular items for 


A spokesman for the company stated that production of 
a number of the items in the line is limited and that for 


the next few months marketing would be confined to several 
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_ANGSENKAMTIP .... providing new and 


better ways to solve your food processing problems 


rotating action of 
new rotary coil 
prevents burn-on 
provides 

uniform heat! 


The Rorary Cort Hot-BREAK and COOKING 
Unit shown here handles 20 tons of tomatoes 
an hour, quickly reaches desired temperature, 
and maintains it with no burn-on. 

A Rotary Coil in one of your present tanks, or 
in a new tank, will at least double that unit’s 
capacity ... give faster, more uniform heat, and 
save fuel and steam. 

Take advantage of these and other savings 
. .. write for full details, specifications and prices. 


F. H. LANGSENKAMP. co. * 227 E. South Street, Indianapolis 4, Indiana 


Remove water, splits and skins 
SCOTT VIBRO-LUX 


Model FA 3500 separading unit 4 
“removes excess water, most splits? 
j and skins ahead of the filler, grad- 
_ ers or freezing units. Its vibratory 
_ action spreads the commodity evenly 
across the full width of the screens, 
speeding inspection. 


Vibration is variable from 
+900 to 1000 cycle a minute, yet 
there is no to floor or 
building. 


Special screens available 
separating job. 


Screens may be chan 
from one size to another, and a- 
‘divider plate permits simultaneous | 
running of two different types 
sizes of commodities. 


Get the full story on the Sco: 
ibro-Lux FA-3500 . . . let us solv 
separating problems! Write 
for complete brochure on this unit! <j COMPANY. 


1224 KINNEAR ROAD COLUMBUS 8, 
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HONEY WHIP 


An attractive “table jar” has been 
adopted by Walker & Sons Apiaries, 
Milford, Mich., for the packing of its 
Honey Whip. Jars are sprayed with 
solid ceramic colors which add to their 
acceptance at the table. Colors include 
coral, aqua, yellow and blue. Unique 
jars have miniature built-in handles at 
the shoulder which make handling 
easier. Containers which hold one 
pound of product are sealed with snap- 
on polyethylene closures which carry 
brand and product identity as well as 
suggested uses. Table jars be 
reused in a varity of ways such as 
flower pots, planters, miniature flower 
dishes, jello molds, cottage cheese jars, 
banks, patio glasses, snack dishes, sugar 
bowls, and refrigerator jars. While 
initial distribution is in retail outlets 
in Michigan, it will be sold in areas 
east of the Mississippi. Owens-Illinois 
Glass Company, supplies the table jars. 
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GLASS 
PACKAGE 
DESIGN 


New corrugated shipping boxes which have display ad- 
vantages have been adopted by Alton Vinegar Co., Alton, 
Ill., for its gallon and half gallon jugs of Hardin Sweet 
Cider. The new boxes incorporate a tear-tape which permits 
instore tray display of the cider. The tray area bears a 
merchandising message. The shippers are made of snobrite 
covered corrugated board and are printed in red and 
yellow. Owens-Illinois supplies the corrugated boxes and 
glass jugs. Closures are supplied by Hazel-Atlas Glass Divi- 
sion of Continental Can Co, Labels are by Stecher-Traung 


Lithograph Corp., St. Louis. 


Two new containers have been 
adopted by Richmond Foods Co., New 
Paris, O., for packing eight flavors of 
Tea Time jellies. They include a 
family size jar holding three and one 
half pounds of jelly and a 20-ounce 
container. Company officials are call- 
ing the larger container a “jumbo 
storage jar.” Closure on this item 
carries the message “Try me—I’m 
good!” Smaller container has diogonal 
blown decoration and a_ pinched 
shoulder for safe handling. Glass jars 
are supplied by Owens-Illinois Glass 
Co.; labels by Grand Rapids Label 
Co., Grand Rapids, Mich. 


A breakfast orange fruit drink by 
Aunt Nellie’s Foods, Inc., Clyman, 
Wisconsin, is packaged in this 1ew 
32-ounce glass decanter. An “S” swirl 
decoration above the indented |: bel 
panel creates eye-catching highli: hts 
to help attract shopper attent on. 
White closures and full-color la»els 
hormonize with the natural colo: of 
the project. The containers are :up- 
plied by Ball Brothers Company; the 
closures by White Cap Company; ind 
labels by Stecher-Traung Lithogriph 
Company. 
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NOVEMBER 6-13, 
\\ EEK. 

NOVEMBER _ 5-8, 1961 — NATIONAL 
[ROZEN FOOD ASSOCIATION, Annual Conven- 
tion & Exposition, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 


NOVEMBER 7-10, 1961—PACKAGING MA- 
CHINERY MANUFACTURERS INSTITUTE, An- 
nual Conference, Workshop and PMMI 
Packaging Show, Cobo Hall, Detroit, Mich 


NOVEMBER 13-14, 1961 — Wisconsin 
Canners Association, Annual Meeting, 
Schroeder Hotel, Milwaukee, Wis. 

NOVEMBER 13-15, 1961—ceEorGIA CAN- 
NERS ASSOCIATION, Annual Convention, King 
& Prince Hotel, St. Simons Island, Ga. 


NOVEMBER 13-15, . 1961 — Grocery 
MANUFACTURERS OF AMERICA, 53rd Annual 
Meeting, Waldorf-Astoria, New York, N. Y. 


NOVEMBER 13-16, 1961—AMERICAN 
BOTTLERS OF CARBONATED BEVERAGES, 43rd 
Annual Convention and Exposition, Brooks 
Exhibit Hall, San Francisco, Calif. 

NOVEMBER 15-17, 1961—Inprana CAn- 
ners Association, Annual Convention, 
French Lick-Sheraton Hotel, French Lick, 
Ind. 


NOVEMBER) 20-21, 1961 MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids. 
Mich. 

NOVEMBER 20-21, 1961--PENNsYL- 
VANIA CANNERS ASSOCIATION, 47th Annual 
Convention, Yorktowne Hotel, York, Pa. 


NOVEMBER 27-28, 1961—oHIO CAN- 
NERS & FOOD PROCESSORS ASSOCIATION, An- 
nual Convention, Commodore Perry Hotel, 
Toledo, Ohio. 

NOVEMBER 29, 1961—UtTAn CANNERS 
Association, Annual Meeting, Weber 
Club, Ogden, Utah. 

)ECEMBER 1, 1961—MINNESOTA CAN- 
Ners & FREEZERS ASSOCIATION, Annual Con- 


vention, Radisson Hotel, Minneapolis, 
Minn, 


DECEMBER 4-5, 1961—rtRI-STATE PACK- 
ERs Association, Annual Meeting, Ben- 
join Franklin Hotel, Philadelphia, Pa. 

ECEMBER 4-7, 1961—NEW YorRK STATE 
C’ SERS & FREEZERS ASSOCIATION, Annual 
C..-ention, Concord Hotel, Kiamesha Lake, 
N 


1961—MusHroom 


“CEMBER 9-13, 1961—NATIONAL FOOD 
BR SERS ASSOCIATION, 58th Annual Con- 
ve on, and National Sales Conference, 
Ci igo, Ill. 

‘CEMBER 10-12, FOOD 
Ph ESSORS AssocIATION, Annual Conven- 
ti Royal York Hotel, Toronto, Ont., 


ida, 

NUARY 8-9, 1962—NoRTHWEST CAN- 
Ni & FREEZERS ASSOCIATION, Olympic 
|, Seattle, Wash. 


NUARY 11-12, 1962—cANNERS LEAGUE 
Ol sLiroRNIA, 39th Annual Fruit & Vege- 
ta! » Sample Cutting, Fairmont Hotel, San 
Fr cisco, Calif. 


= 
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Conventions and Schools 


JANUARY 14-20, 1962—ruTcERS Froop 
SCIENCE SCHOOL, Empress Motel, Asbury 
Park, N. J. 


JANUARY 19-20, 1962—NATIONAL PRE- 


SERVERS ASSOCIATION, Annual Meeting, 
Galt Ocean Mile Hotel, Ft. Lauderdale, 
Fla. 


JANUARY 21-24, 1962—nca-cm&sa, An- 
nual Convention, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 

JANUARY 23-27, 1962—New Jersey 
Farmers WEEK, Trenton, N. J. 

JANUARY 24-27, 1962—assoctaTION OF 
INSTITUTIONAL DISTRIBUTORS, Annual Meet- 
ing, Royal Orleans Hotel, New Orleans, La 


JANUARY 29-FEBRUARY 2, 1962— 
Douste SeEAMER SHort Course, Oregon 
State University, Corvallis, Ore. 


FEBRUARY 5-6, 1962—-cALIForNiA 
FREEZERS ASSOCIATION, Annual Convention, 
Jack Tar Hotel. San Francisco, Calif. 


FEBRUARY 11-13, 1962—cANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Bayshore Inn, Vancouver, B. C., 
Canada. 


FEBRUARY 12-14, 1962—oHIO CANNERS 
& FOOD PROCESSORS ASSOCIATION, Growers. 
Fieldmen and Processors Annual Confer- 
ence, Deschler Hilton Hotel, Columbus, 
Ohio. 


FEBRUARY 12-16, 1962—Foop Proc- 
Essors SHoRT Course, 2ND SEssIon, Ore- 
gon State University, Corvallis, Ore. 


SOLUTIONS 


FOR 
PRODUCTION 


JAM-UPS! 


\ This is the Robins Even-Flo Regulator 
for assuring a fast, even and smooth flow of 
food products. Just set it—then forget it... 
and you’re sure of an efficient, capacity 
production flow ... with less manual handling. 


There’s a complete line of Robins equipment for giving 
you peak production at a profit all along your production 


line.. 


. equipment that gives you more for your 


production dollar because it has Robins’ 
105 years of experience behind it. 


Robins engineers are ready to help you develop 
any processing idea you might have... or help 
you solve any production problem you might be 


faced with. 


Just call or write for immediate 


service or a copy of our catalog. 


AK Robins 


AND CO, INC. 


Designers & Manufacturers of Food Equipment Since 1855 
713-729 E. Lombard Street © Baltimore 2, Md. 


EQUIPMENT FOR PROCESSING VEGETABLES, MEATS, SEAFOOD 
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ASSOCIATION NEWS 


John N. Walker, secretary-treasurer of Mt. Olive Pickle 
Company, Mount Olive, N. C., receives the gavel signifying 
his election as president of the National Pickle Packers As- 
sociation from former president L. Evert Landon, president 


of Nalley’s Inc., Tacoma, Wash. 


Pickle Packers 
Elect Walker President 


John N. Walker, secretary-treasurer 
of Mt. Olive Pickle Co., Inc., Mount 
Olive, North Carolina, was elected 
president of the National Pickle Pack- 
ers Association at the annual conven- 
tion held in Chicago, October 9th and 
10th. 


Mr. Walker, who was vice president 
of the N.P.P.A. for the past two years, 
succeeds L. Evert Landon, president 
of Nalley’s, Inc., Tacoma, Wash., as 
chief executive of the association. 

Robert Schramek of Jewett & Sher- 
man Co., Milwaukee, Wis., was elected 
vice president at the N.P.P.A.’s 69th 
annual meeting. New directors elected 
were: Walter Bick, Knoll View Farms, 
Ltd., Scarboro, Ont., Canada; Wil- 
liam A. Murray, The H. W. Madison 
Co., Cleveland; Jack Murvay, Libby, 
McNeill & Libby, Chicago; and Ed- 
ward P. Wojda, The Tree Pickle Co., 
Inc., Cheektowaga, N. Y. 


Featured presentations the first day 
of the convention included: A. M. 
Browne of Armstrong Cork Co. on 
“Why a Market Plan for Your Busi- 
ness?”; a panel discussion of “The 
Pickle Profit Opportunities in the 
Hotel, Restaurant and_ Institutional 
Market Today” with Harry Schucart 
of the N.P.P.A. as moderator; Charles 
Loeffel, president of Restaurant Man- 
agement Magazine; Sam _ Mallick, 
owner of Chicago’s Topper’s and Caffe 
Chablis restaurants; Dan Clark of the 
Four Flags Hotel, Niles, Mich.; and 
Arthur H. Motley, former president 
of the U. S. Chamber of Commerce 
who spoke on “Marketing Opportuni- 
ties.” 
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The second day of the convention 
included a report on a new picking 
aid by Earl Van Holten of J. G. Van 
Holten & Son; an outline of the 
N.P.P.A. marketing program for 1962 
by Hal Nederman of Hirsch Bros. & 
Co.; and a talk on “The Value of Ad- 
vertising for the Individual Firm,” by 
Jack Murvay who was elected a di- 
rector at this meeting. 


FLORIDA CANNERS ELECT 

Herschell Sorrells, general manager 
of the Adams Packing Association, Au- 
burndale, Florida, was elected Presi- 
dent of the Florida Canners Association 
at the 30th Annual Meeting held at 
Hollywood-By-The-Sea, October 19 to 
21. Bruce Skinner was elected Ist Vice 
President; Reid W. Jensen leaves the 
office of Treasurer to become 2nd Vice 
President; Jerry Brown takes over the 
office of Treasurer; Joseph C. Fuller 
continues as Secretary; and C. C. Rath- 
bun continues as Executive Vice Presi- 
dent of the group. 


TEXAS CANNERS ELECT 


T. E. Stinson of Alamo Products 
Company, Alamo, ‘Texas, was reelected 
President of the ‘Texas Canners As- 
sociation at the 1961 Convention held 
at the Gran Ancira Hotel, Monterrey, 
Mexico, September 22 and 23. Other 
officers reelected are: Charles Sherrill 
of Knapp-Sherrill, Donna; and Tony 
Taormina of Taormina Company, 
Donna. Jack H. Drake of Weslaco, 
was reelected Acting Executive Secre- 
tary. 


IOWA-NEBRASKA CANNERS 
REELECT OFFICERS 

All Association officers were re- 
elected at the 60th Annual Conven- 
tion of the lowa-Nebraska Canners As- 
sociation held at Marshalltown, Iowa, 
Wednesday, October 25. These are: 
Ralph Day, Ackley Food Processors, 
Ackley, lowa, President; Fred Wright, 
Beaver Valley Canning Company, 
Grimes, lowa, Vice President; and Guy 
E. Pollock, Marshalltown, Iowa, Sec- 
retary- Treasurer. 

The luncheon program consisted o! 
an address on sanitation by James 
Bell of the National Canners Associa- 
tion; a talk on insecticides with spe- 
cial reference to the corn borer by 
Thomas Brindley of Ankeny, lowa; 
a talk and film presentation on safety 
by R. H. Roberts of the Fidelity & 
Casualty Company, Chicago. 

Secretary Pollock was pleased to re- 
port progress in the safety program 
with the accident frequency rate re- 
duced to 10.52. There were some 30 
in attendance for the luncheon meet- 
ing. 


NCA Directory—The National Can- 
ners Association “has published _ its 
1961-62 Canners Directory, the first 
issued since 1959. In that year the 
Directory was put on an every other 
year basis by a special committee of 
canners. The new Canners Directory 
lists members of the National Canners 
Association, as well as other canners 
of the United States, their head- 
quarters addresses, factory location, 
and the canned foods produced by 
them. NCA members are identified in 
bold face type. Included are lists of 
NCA officers and committees, assoc a- 
tions of the industry, and members of 
the Canning Machinery & Supples 
Association and National Food Bro- 
kers Association. Copies may be cb- 
tained from the National Canners 
Association, 1133—20th Street, Norith- 
west, Washington 6, D. C. at $3.50 
each. 
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CONVENTION PROGRAMS 


WISCONSIN CONVENTION 
PROGRAM 


The program for the Wisconsin 
Canners Convention to be held at the 
tfotel Schroeder, Milwaukee, Novem- 
ber 13 and 14, has been announced by 
the Association office. Directed to 
(op management, emphasis will be on 
vovernment programs affecting the in- 
dustry, and on marketing. 

The meeting will get under way at 
10 am. on Monday, November 13, 
with a membership meeting. Follow- 
ing luncheon there will be a welcom- 
ing address by President Don Bonk, 
an address by John C. Hemingway, 
President of the National Canners As- 
sociation, and an address by S. R. 
Smith, Administrator, Agricultural 
Marketing Service. Board of Directors 
will meet at 4 p.m. 

A Marketing Session will start off 
Tuesday morning’s program. This 
will include a progress report on the 
University of Wisconsin Canning In- 
dustry Study by Russell C. Parker of 
the University, and an address on the 
Federal Trade Commision and _ the 
Robinson-Patman Amendment by 
Ronald W. Malin, an attorney from 
Jamestown, New York, who was for- 
merly with the FTC Bureau of In- 
vestigation, 

There will be a joint luncheon ses- 
sion with the Ladies Auxiliary at 
12:30 p.m. Cocktails at 6 and Dinner 
Dance and Show beginning at 7. 

On November 15, following the 
convention, there will be an after- 
noon and evening meeting of the 
National Pea Improvement Associa- 
tion beginning at | p.m. On the 16th 
there will be an all-day conference of 
the Bean Improvement Cooperative. 


INDIANA PROGRAM 


the Annual Fall Convention of the 
liana Canners Association will be 
at French Lick, Wednesday, 
‘hursday and Friday, November 15, 
17. 

\s usual the popular Gun Shoot 
\ lL precede the formal opening of 
Convention. An innovation this 
will be a Ladies Turkey Shoot. 
| tivities begin at I] a.m. Secretary 
-rren Spangle advises also that golf 
\ | be in order at this time. There 
\ | be no greens fee for hotel guests. 

‘he program opens with a Mar- 
k ing Session on Wednesday at 2 p.m. 
Sn Cederquist, well known Indian- 
« lis broker, will explain how to 
nse maximum use of brokers, and 
h || have something to say, also, on 
© ned foods merchandising. Another 
aker, as yet unannounced, will 
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handle the topic “Retain Merchan- 
dising Patterns Affecting Canned 
Foods.” There'll be open discussions 
on merchandising practices. 

On Wednesday evening the Awards 
Banquet will be held, at which 4-H 
Awards will be presented. Senator 
Homer E. Capehart will be the fea- 
tured speaker. 

There will be committee meetings 


beginning at 9 a.m. on Thursday, the 
16th. At the men’s luncheon at noon, 
Milan Smith, Executive Vice Presi- 
dent of NCA, will address the group. 
The Canners Business Meeting will 
be held at 2 p.m. Cocktails, banquet, 
and floor show in the evening. On 
Friday morning, the Board of Direc- 
tors will meet at 10 a.m. 
(Continued on page 19) 


GREATER CAPACITY - - 


Plus Trouble- r 
Free Oper ation! | 


@ @ @ With This HAMACH EK 


STEEL WHITE STYLE VINER FEEDER 


Comparative field tests of this improved Viner Feeder have proved its 
capacity for outstanding performance. Note these construction features: 


% Side and outer bottom decking 
formed of single piece of steel. 

%& Raised edges of decking act as 
finger guides, eliminate stripping 
pods by preventing their falling 
into finger-travel space. 

%& New novel-type guides beneath 
lower end of deckings prevent 
jamming of feeding finger. 


Established 1880 


PEA AND BEAN HULLING SPECIALISTS 


% Improved discharge guides allow 
fingers to carry vines further into 
viner. 


% Inside width of conveyor is 
larger than that of older style 
feeders. 


% Special wide Feeder made for use 
with KEY Vine Feed Regulator. 


Furnished complete for 


Write for prices. 


Kewaunee, Wisconsin 


all 


makes of viners. Available 


in several different lengths. 
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Apricots, asparagus, pears or peas... 
whatever you package... 


Continental 


1 Before you pack! 


Continental's research goes to work for you in the 
field and its modern laboratories seeking new and 
om better means of canning, 
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=~ 2 When you pack! 3 After you pack! 
o On the scene Continental analyzes immediate and Continental serves you right into the marketplace. 
: particular problems, and finds the solution that The Merchandiser Digest adds retail impetus to 
serves you best. canned sales every month. 


Continental provides a farm-to-kitchen service for food packers across the country. Field experts solve on-the-spot prob- 
lems of individual growers and canners with scientific skill and imagination, tireless researchers explore and test new 
and improved methods of processing food, and the famed Continental Merchandiser Digest adds force to canned food 
selling by bringing important retail hints to over 100,000 supermarkets every month. This total service assures you 
of the finest container for the food you process, and whatever that food...Continental has the right package for you. 


E CONTINENTAL CAN COMPANY 


Eastern Division: 633 Third Ave., New York 17 + Central Division: 135 South LaSalle St., Chicago 3 + Southern Division: 905 Florida Ave., Tampa 2 
Pacific Division: Russ Building, San Francisco 4 + Overseas Division: 633 Third Ave., New York 17 + Canadian Division: 790 Bay St., Toronto 1 


od 


Continental has the right procasied ‘package for you! 


Kk CANNING TRADE © November 6, 1961 "7 


IN THE NEWS 


INTERNATIONAL WATER 

POLLUTION CONFERENCE 

The First International Conference 
on Water Pollution Research is to be 
held in London September 3-7, 1962. 
This one-week Conference will pre- 
sent 48 papers and prepared discus- 
sions on recent research advances in 
the areas of Self Purification of Fresh 
Water Streams and the Effects of Pol- 
lution on Fisheries, The Treatment of 
Sewage and Industrial Wastes and 
The Effects of Pollution on the Ma- 
rine Environment 

Participation in the program will 
include scientists and engineers from 
the United States, Great Britain, 
Europe, Soviet Russia and Japan. This 
Conference is sponsored in the United 
States by the Water Pollution Control 
Federation in cooperation with other 
technical societies. ‘There is similar 
sponsorship in Great Britain, Europe 
and Japan. 

Chartered airliners for American 
participants are now being scheduled 
and technical tours through Europe 
prior to the Conference are planned. 

Further information can ob- 
tained from W. Wesley Eckenfelder, 
Jr., Manhattan College Environmental 
Engineering Research Laboratory, 514 
Sylvan Avenue, Englewood Cliffs, New 
Jersey. 


JESSE HUFFINGTON JOINS 
CORNELI SEED 


On November | Jesse Huffington, 
well known horticulturist, joins Corneli 
Seed Company as- Technical Advisor 
on Food Processor Crops. He will con- 
tinue to live in his present home in 
Towson, Baltimore, Maryland. 

His work with Corneli will be main- 
ly as staff support for sales of vege- 
table seed to food processors. He will 
visit canner and freezer customers and 


Jesse Huffington 


will be available for counsel and assist- 
ance on crop production problems and 
techniques. In making the announce- 
ment Bill Carter, Executive Vice Presi- 
dent of Corneli, expressed the belief 
that this is the first time a seed com- 
pany has offered this type of service. 

Widely known in the vegetable in- 
dustry, Jesse Huffington has spent the 
last 13 years with Continental Can 
Company as agriculturist and crops 
specialist, assisting canners in the solu- 
tion of many production problems. 
Prior to that he was three years in the 
canning business and for 19 years was 
Vegetable Extension Specialist for 
Pennsylvania State University. For his 
contributions to the canning industry 
in this latter capacity he received the 
first Appreciation Award presented by 
the Pennsylvania Canners Association 
in 1953. 

These years of intimate knowledge 
and service in solving vegetable prob- 
lems have earned for Jesse a world of 
friends in the vegetable producing and 
processing industry. They have also 
qualified him as a recognized national 
authority on vegetable production and 
he has contributed many articles to 
this and other publications. 


RUTGERS OFFERS FOOD 
SERVICES COURSE 

Rutgers University, New Brunswick, 
N. J., now offers a four-year prograin 
in food services administration leading 
to a bachelor of science degree. 

Designed to train students for su- 
pervisory positions in restaurant op- 
erations and related fields, the pro- 
gram is part of the agricultural busi- 
ness curriculum in the College of 
Agriculture. 

Announcing the new offering, Dr. 
Westervelt Griffin, assistant dean of 
the college, said it is the result of a 
proposal by the education committee 
of the New Jersey Restaurant Associa- 
tion. E. Oliver Natunen of 808 Haynes 
Ave., Newark, is chairman of the com- 
mittee and a past president of the 
association. 

A significant part of the student's 
training is supervised summer work, 
with the association insuring vacation 
job opportunities in food services. 

A student with a career in food serv- 
ices in mind will study languages, the 
physical, biological and social sciences 
and the humanities as well as subjects 
such as advertising and sales promo- 
tion, food preparation, sanitation, law, 
labor relations and others. 


GERBER ESTABLISHES 

HORTICULTURE 

SCHOLARSHIP 
The Gerber Baby Foods Fund has 
established an undergraduate scholar- 
ship fund in Horticulture at the Uni- 
versity of California at Davis. This 
annual award of $500 per year, for a 
period of four years, will be available 
to a qualifying student selected by the 
University Committee on Undergradu- 
ate Scholarships. The purpose of the 
scholarship is to stimulate interest in 


‘the study of horticulture with the pref- 


erence given to entering or transfer 
students majoring in the study of fruit 
or vegetable crops. 


pany. 


Juan Barreto, recipient of newly established Gerber Baby 
Foods Scholarship, showing bean trials at University of 
California at Davis to (left to right) J. E. Knott, Chairman, 
Department of Vegetable Crops; George Jones, Ge: ber 
Scholarship liaison officer; Fred Wyatt, Special Assistan: to 
the Chancellor University of California at Davis; and An 
drew F. Gilcrest, Produce Manager, Gerber Products Com 
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CONVENTION PROGRAMS 


(Continued from page 15) 


PENNSYLVANIA MEETING 
DIFFERENT DAY OF THE WEEK 


Jack Grey, President, Pennsylvania 
Canners Association, emphasizes in his 
pie-convention publicity, that the An- 
nual Convention of the Pennsylvania 
Canners Association, scheduled for the 
Yorktowne Hotel, York, Pennsylvania, 
Monday and Tuesday, November 20 
and 21, fall on different days of the 
week than heretofore. What has been 
accomplished on Sunday in the past, he 
says, will be done on Monday. The 
PCA Board of Directors Meeting usu- 
ally scheduled for Sunday evening, will 
begin at 3 o’clock on Monday after- 


noon, and it will be concluded in’ 
‘time for the Board members to act as 


hosts at the Association’s Hospitality 
Hour which will take place at 5:30. 
Members, friends and guests in the 
hotel at that time, are invited and 
urged to visit the hospitality suite for 
this occasion. 

Registration begins at 9:00 A.M. 
Tuesday, November 21. There will be 
a short business meeting for active 
members of the Association only, be- 
ginning at 9:30. The general session 
will begin promptly at 10:00 A.M. 
This will be open to everyone. A new 
technique in presenting the activities 
of the Association will be employed 
under a “mock trial” arrangement with 
Edward J. Nowicki, Jr., Board Chair- 
man, presiding as “Judge” and Donald 
E. Wiley taking the role of “Defense 
Attorney.” Association committee chair- 
man and other representatives, will be 
called upon to testify in defense of the 
Association. Jack warns, alsd, that any- 
one in the audience may be called 
without advance notice or the right of 
subpoena. 

NCA. President, Jack Hemingway, 
wil! conclude the morning session. 

‘There will be a luncheon at 12:30 
P.\!. for all in attendance. 

llowing luncheon the Honorable 
Ge ge A. Goodling, Congressional 
Re esentative, will report on doings 
in Vashington. Miss Edalene Stohr. 
dir tor of Home Economics, American 
Ca Company, will tell why the house- 
wil does what she does, when she does 
it. .e Reverend Doctor F. W. Brandt, 
Fir Lutheran Church, Altoona, Penn- 
syl\ aia, will conclude the afternoon 
sess’ on. 

| the evening there will be a Hos- 
pit: ty Hour from 6 to 7, followed by 
ab  quet and entertainment. 


\ tional Food Distributors Associa- 
ion vill hold its 35th Annual Conven- 
tion at the Pick Congress Hotel in 
Chi sg0, June 11 to 14, 1962. 
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ested Haquipment for 


CORN PROCESSING 
PEA PROCESSING 


For outstanding perform- 
ance that results in high 
capacity install BERLIN 
CHAPMAN Food Process- 
ing Machinery. Described 
here is one of the out- 
standing and _ successful 
machines. Write for en- 
gineering recommenda- 
tions on equipment to 
meet your plant require- 


erformance 


BERLIN CHAPMAN Shaker Grader is available in 12’ 


HIGH CAPACITY and 6 sizes . .. a compact unit in any number of decks 


BERLIN 


CHAPMAN SHAKER GRADER 


from three to six ... as nearly 100° accurate as it is 
| ACCURATE GRADE ES possible to produce in a shaker grader . . . simplicity of 
construction . . . squeegee cleaning action of rubber 

wipers . . . its outstanding features listed in the squares 


CHANGE SCREENS IN 
MINUTES WITHOUT LIFTING 
BERLIN CHAPMAN CO. 


Writ today for complete 
Berlin Chapman Canning B E R L N Ww Cc N S I N 


Machinery catalog. 


REGISTERED TRADE-MARK 


CANNING MACHINERY OF QUALITY 
FOR 

PEAS — LIMA BEANS — TOMATOES — STRING BEANS 

APPLES — CHERRIES — BERRIES — ETC. 


Manufacturers of the Famous 


‘‘Monitor’’ ‘*‘Monitor’’ 
WHIRLPOOL BLANCHER CHERRY PITTER 
PEA CLEANER TOMATO WASHER 
ELEVATORS GRADERS 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 
BROCTON, NEW YORK 


| COOK ROOM 2 

| ae: TOMATO PROCESSING 
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Ozark Canners, Processors, Brokers, 
and Supplymen Association will hold 
its next Annual Meeting at the Colo- 
nial Hotel, Springfield, Missouri, Feb- 
ruary 22 and 23, 1962. 


S. T. Musser Company of Mount- 
ville, Pennsylvania, will construct a 
new potato chip plant at Calhoun, 
Kentucky. The 65,000 square foot 
plant will be built on a 21 acre site 
and will have a capacity of 1500 
pounds of potato chips an hour. Pro- 
duction is scheduled to begin next 
May. Construction of the plant will 
be financed by a City of Calhoun 
municipal revenue bond issue. The 
City has also purchased an adjacent 
119 acre tract for storage of water to 
be used in washing potatoes. 


Pet Milk Company has completed 
the purchase of the R. E. Funsten Nut 
Company, St. Louis, which will be 
operated as a wholly owned subsidiary. 
Hugh L. King, Funsten President, be- 
comes President of the Funsten sub- 
sidiary. ‘The purchase was effected 
through a stock transaction. 


Dean Milk Company is building a 
$1,250,000 plant in Louisville, Ken- 
tucky with a capacity in excess of 
500,000 pounds of milk a day. The 
new plant is expected to go into oper- 
ation about the first of the year, and 
will replace the company’s present 
Louisville plant. 


Westgate-California Products, Inc. 
has been formed by the Westgate- 
California Corporation of San Diego, 
California, to take over the marketing 
and distributing functions of Breast 
O’Chicken Tuna, Inc. The “Breast 
O’Chicken” name, introduced some 34 
years ago, will be retained as a brand 
name with the new organization. The 
same regional sales representation will 
be continued as will existing distribu- 
tion through leading food brokers, 
but all marketing activities will be as- 
cellerated and expanded. In addition 
to tuna the company will market 
Girards French Dressings and Giffords 
Olives, two companies acquired dur- 
ing the past year. 


Edward D. Weimortz 


Ferry-Morse Seed Company—Rex 
W. Grabill, president of the Ferry- 
Morse Seed Company, has announced 
the appointment of Edward D. 
Weimortz as the company’s general 
sales manager, who will be in charge 
of all sales activities of the company. 
This includes sales divisions and de- 
partments and the responsibility of 
coordinating the company’s overall 
sales program, including packet flower 
and vegetable seeds, commercial vege- 
table and flower seeds, and other seeds 
and allied garden products. Prior to 
his appointment Mr. Weimortz was 
sales manager of the company’s Com- 
mercial Division. He was also sales 
manager of Eastern Bulk Sales and 
has managed the company’s Tampa, 
Florida, operations. 


Reynolds Metals Company has _ be- 
gun the installation of machinery in 
the can manufacturing plant it has 
leased at Orlando, Florida. The plant 
will be in full production by Decem- 
ber | in the manufacture of aluminum 
cans for frozen citrus juice concen- 
trates, Everts P. Burlew, manager of 
the firm’s newly formed Can Division, 
has announced. Mr. Burlew is located 
at the firm’s headquarters Rich- 
mond, Virginia. A superintendent for 
the can making facility will shortly be 
named. 

Durkee Famous Foods is constructing 
a $1 million processing plant and ware- 
house in Louisville, Kentucky, which 
is scheduled for completion next spring. 


The U. S. Wholesale Grocers Asso- 
ciation will hold its 1962 convention 
and exposition at the Americana Ho- 
tel, Bal Harbour, Florida, April 15 
thru 18. This will be the Association’s 
70th Anniversary. L. P. McCarty, gen- 
eral manager of L. P. McCarty & Son, 
Tupelo, Mississippi, has been named 
General Convention Chairman. Ed- 
ward H. Russell, president of the P. P. 
Williams Company, Vicksburg, Missis- 
sippi, will serve as Exposition Chair- 
man. 


Continental Can Company has in- 
stalled a 10,000) mile teletypewriter 
network linking the company’s sales 
offices and plants throughout the 
United States and Canada. The new 
network which replaces the several 
different systems previously used, 
consists of 14 circuits, 101 outlying 
stations, and 3 relay stations in New 
York, Chicago, and San Francisco. It 
will be used to facilitate sales orders, 
shipping instructions and inquiries, 
processing of orders, transmission of 
administrative messages reports, 
daily production reports, and other 
sales data. 


Muirson Label Company—George 
R. Langlois, president, has announced 
the following organization changes: 
Willard M. Simpson, sales manager 
of the Peoria Diyision becomes vice 
president national account sales; he 
will continue to make his home in 
Peoria. Edward F. Corrigan, formerly 
Chicago district’ sales manager be- 
comes assistant to the president at 
San Jose, California. William Kin- 
dorf, Jr. comes to the company with 
many years of label experience as as- 
sistant vice president, Peoria Division. 
Val L. Schlink becomes sales mana ser 
of the Peoria Division. 


Campbell Soup Company has adc ed 
two new powdered soup bases to its 
institutional line, which will be pac: ed 
under the new “Camden” brand narne. 
The chicken flavor and beef flavor 
soup) bases sare for use mak ng 
sauces and gravies as well as soup ste ck, 
and are packed metal contai ers 
with a special twist off cap. The com 
tents of each can will make 5 gallons. 
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BOMB PROTECTION 


Canned Foods Safe 
From Fallout 


In this period of concern about 
nuclear fallout, the canning industry 
can offer assurance to the public that 
canned foods are among the safest 
available, stated Milan D. Smith, Ex- 
ecutive Vice President of the Na- 
tional Canners Association in an ad- 
dress before the fall meeting of the 
lilinois Canners Association, on No- 
vember 2. 

Taking cognizance of the current 
anxiety arising from the series of 
nuclear detonations of record power 
launched by the Soviet Government, 
Mr. Smith reported that the canning 
industry has cooperated with FDA for 
several years in the monitoring of the 
radiation level of foods. “This pro- 
gram tests thousands of samples on a 
year-round basis, from all parts of the 
country,” he explained. 

“Another immediate factor of as- 
surance lies in the fact that the cur- 
rent packs were virtually completed at 
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An adjustable Unscrambler to feed 
a HIGH Speed Labeling Line 


Check these benefits .. . 


1. Speeds up to 1200 cases per hour. 
2. Gentle—will not dent cans. 

3. Adjusts from 202 to 404 inclusive. 
4. Adjustable from one size to another in minutes. 
5. 


Portable—Mounted on rubber wheels. 


Write, wire or phone 190 for complete details 
DESIGNED BY CANNERS FOR CANNERS 


the time the series of Russian tests 
began,” he stated. 

“The canning operation gives addi- 
tional protection since the foods are 
thoroughly washed and rinsed before 
canning. The N.C.A., in cooperation 
with the Atomic Energy Commission, 
has for several years been engaged in 
research to determine the best meth- 
ods for removal of minute traces of 
contaminants. These studies have 
already led the way to development 
and adoption of improved washing 
techniques. 

“Even further safety arises from the 
fact that the great majority of raw 
products for canning are peeled, 
hulled, shelled, skinned or otherwise 
treated to remove the outer surfaces, 
this procedure automatically removing 
any adhering residues,” he asserted. 

As regards later danger from the 
future fallout expected as a result of 
the Russian tests, Mr. Smith reported 


SOMETHING 


MODEL #=13—HIGH SPEED 


EIGHT LANE UNSCRAMBLER 


SHUTTLEWORTH, INC. 


DISTRICT SALES MANAGERS 

EAST: Bill Rombin, Fairfield, Pa.—Phone 912 R13 
MIDWEST: Jim Shuttleworth, Warren, Ind.—Phone 190 
WEST: Jim Gilfillan, Bellevue, Wash.—SH 6-3265 


that the Food and Drug Administra- 
tion has assured the American public 
that the monitoring program will con- 
tinue on a basis sufficient to reveal 
any danger levels that might arise. “If 
this situation should arise,” he stated, 
“The canning industry would, as in 
the past, have both its raw and _ its 
processed products analyzed, to ensure 
that only safe foods enter the market.” 
He reminded the Illinois canners how 
effective this continuing program 
proved to be two years ago when dan- 
gers from the residues of chemical 
pesticides were cited. 

“This is a traditional, orderly and 
normal procedure of this industry, 
whose operations have always been 
scientifically based, and whose con- 
cern for the wholesomeness and purity 
of its products is paramount,” Mr. 
Smith asserted. 


Oakite Products (New York City) 
pioneer manufacturers of industrial 
cleaning compounds, has appointed 
Donald F. Moulton as technical service 
representative in Vermont. Mr. Moul- 
ton completed an 8-week training pro- 
gram at Oakite’s New York Labora- 
tories, and in the _ field, before 
undertaking his new assignment. 


WARREN, IND. 
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MARKET NEWS 
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NEW YORK MARKET 


Tomatoes Moving Up—Demand for 
#10 Vegetables Adds Strength For 
Smaller Sizes—Holiday Items Gaining 
Momentum—Waiting For New Pack 
Citrus—Tuna Pack Seen Limited 


By “New York Stater” 
New York, November 3, 1961 

THE SITUATION—Reflecting the 
materially stronger statistical position 
of the market, canned tomato prices 
are beginning to move upward, in line 
with trade expectations. Also featur- 
ing the market is a definite firming in 
prices for many vegetables in No. 10 
tins, reflecting heavy trade buying, as 
well as substantial takings by govern- 
ment agencies. Movement of staples 
in table-size tins continues to hold up 
well for this season of the year. 

THE OUTLOOK—Traders are 
taking a new look at the market, in the 
light of the current generally strong 
over-all undertone, and the surpris- 
ingly good movement of new pack into 
consuming channels. Buyers in some 
instances are reported to be cautious- 
ly liberalizing inventory policies on a 
few items, although there is no indica- 
tion of any substantial speculative in- 
terest. 

TOMATOES—Following a general 
advance in canned tomato quotations 
in California, and a strengthening mar- 
ket in the Midwest, eastern canners are 
taking a new look at their pricing struc- 
ture. with indications that prices may 
move upwards. Many buyers have been 
looking for action along these lines, 
and have ben buying in fair volume 
against a higher market. California 
canners upped standard 303s to $1.50, 
with No. 214s moving up to $2.20-$2.25, 
and 10s held at $7.50 upwards. Mid- 
western canners are holding 303s at 
$1.40, with 214s at $2.35 and 10s at 
$7.75. Tristate packers have continued 
to offer standards at $1 for Is, $1.2214- 
$1.25 for 303s, $2.10-$2.15 for 214s, 
and $7.50 for 10s, although some 
holders are unwilling to book at these 
levels, and are holding stocks off the 
market in anticipation of a_ better 
return later on. 

CORN—While new business in corn 
remains rather routine, prices are tak- 
ing on a firmer tone. Tristate pack- 
ers continue to offer standard 303s at 
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$1.25 per dozen, with 10s at $7.25 for 
cream style and $7.50 for whole kernel. 
Extra standards have weakened some- 
what, with 303s ranging $1.30-$1.35 
and 10s held at $8.00 to $8.25, while 
fancy holds at $1.50 for whole kernel 
and $1.45 for cream style, f.0.b. 

BEANS—The market for green 
beans is steady to firm, with 10s look- 
ing better as demand picks up. Stand- 
ard short-cuts 303s are quoted at $1.05 
per dozen, with top standard 114- 
inch cut beans held at $1.10. Extra 
standards hold at $1.25, with fancy 
available as low as $1.35. No. 10 
fancy is stronger at $8.00. Fancy 
French style 303s hold at $1.50-$1.55, 
with 10s quoted at $8.50, f.0.b. tri- 
state canneries. 

PEAS—Prices are strengthening in 
the east, with tristate canners holding 
standard early Junes at $1.2714-$1.30 
and sweets at $1.30 or better, with 
extra standards at $1.35 on early 
Junes and $1.35-$1.40 on sweets. Extra 
standard 10s are stronger, and are 
generally held at $9.00 per dozen, with 
fancy at $9.75. Market in the Mid- 
west is also showing a steady tone, 
with a fair demand reported. 

CARROTS—The market is taking 
on a little more strength on 303s, with 
fancy diced carrots at $1.20 in the 
midwest and $1.10 in the East. Fancy 
sliced has moved up to $1.25 in the 
midwest, but the market there is still 
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Now Ready 
Order Today for Prompt Delivery 
1-9 Copies $5.00 ea. 
Standing Orders $4.00 ea. 
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20 and over Copies $3.00 ea. 
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well under eastern canners’ ideas otf 
$1.40 on this grade. 

HOLIDAY ITEMS—A_ continued 
good demand for sweet potatoes is re- 
ported here, as distributors cover holi- 
day needs. Fancy whole syrup pack in 
the tristates is quoted at $1.95 on 303s, 
with No. 3 squat at $2.60, 2148 at 
$2.85, and 10s at $10.50. Fancy whole 
vacuum pack 3s squat list at $2.60. On 
dry pack, fancy 214s command $2.40, 
with 10s at $8.00... . ; A steady market 
prevails on pumpkin, with fancy 303s 
at $1.10 both in the East and Midwest, 
while 21s list at $1.60 in the Mid- 
west and $1.55 in the East. Market on 
10s is generally held at $5.75... . . \ 
good demand is reported in cranberry 
sauce, with prices holding unchanged. 


arket is 
showing easiness in New York State, 
with fancy 303s offering down to 
$1.2214, with 10s at $7.25. Midwestern 
packers list 303s at $1.30 and 10s at 
$7.25. 

W. COAST FRUITS—New business 
in California and Northwestern can- 
ned fruits continues quiet, with dis- 
tributors still working out stocks 
bought earlier in the season at prices 
generally below formal opening levels. 

CITRUS—Buyers are in the market 
for citrus juices only for immediate 
needs, and are waiting for the new 
season's pack to shape up before doing 
any substantial stock accumulating. 


‘Prices remain unchanged. 


SALMON—Rellecting a heavy sup 
ply of fancy Alaska reds, canners are 
offering special allowances on_ this 
grade in an effort to speed up move- 
ment into distributing channels. ‘lhe 
market for other grades of salmon, 
however, remains steady. 

OTHER CANNED FISH—Reports 
from the Coast indicate that tuna may 
be shaping up for another price hike. 
Pack continues restricted, both by «ur- 
tailed imports of frozen tuna fiom 
Japan and continued unsatisfactory 
returns from domestic fishing op ‘Ta 
tions. . . . Maine sardines remain in 
the nominal category as a result of 
light canner holdings and contin:ved 
unsatisfactory pack progress. Bu ers 
are taking stocks only as needed, | ow- 
ever, due to prevailing relatively high 
prices. 
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For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 
WESTMINSTER MD 


her choose 


DESIGNED AND MANUFACTURED BY 


P edmont Label Co., lec. 


BEDFORD, VIRGINIA JUstice 6-2311 
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The labeler that 
doesn't need a 
WORK BREAK 
the BURT 
NON-STOP LABELER 


Dual label feed provides continuous action. 
Label supply is replenished without stop- 
ping. Auxiliary feed fingers insure uniform 
label position. For labeling cans, glass, car- 
tons . . . you can’t beat Burt. 


Write for full information to: 


BURT MACHINE COMPANY 


401 E. OLIVER STREET 
BALTIMORE 2, MARYLAND 


Model AUS 
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CHICAGO MARKET 


Heavy Warehouse Stocks Temper Trad- 
ing Tempo—Movement At Retail Con- 
tinues Brick—Market Holds Firm 


By “Midwest” 


Chicago, November 2, 1961 


THE SITUATION—The trading 
tempo of recent weeks has been tem- 
pered somewhat this week by ware- 
house stocks which have reached the 
capacity point and finances which are 
drawing rather thin. Distributors, 
faced with advancing prices and ex- 
cellent movement, have been buying 
heavy the past couple of months and 
such activity is finally beginning to 
catch up with their ability to handle 
such volume. Movement of canned 
foods is still good but it appears a 
breathing speel will be needed for 
the moment. 


Regardless of buying habits, mar- 
kets generally continue very firm and 
more of the same is expected for the 
immediate future. Cocktail prices 
go up this week and sales have been 
very heavy which is not unexpected 
as it is difficult for even the old timers 
to remember when cocktail was as 
low as current prices. Tomatoes and 
tomato products continue to inch their 
way upward with every indication 
they will continue in that direction 
despite operations in California which 
now may reach last year’s totals. Total 
pack figures are still not available on 
the corn pack but buyers here are 
amazed at the lack of offerings on 
lower grades of #10 corn. Uncle Sam 
has bought heavily throughout the 
Midwest on extra standard tens and 
created a scarcity of supplies in the 
face of a supposedly heavy pack of 
corn. Peas in tens are simply not 
offered by local canners and again it 
is difficult to remember when peas 
were so tight at this time of the sea- 
son. Next Spring should be a real 
gay time as the trade try to cover on 
merchandise which is already unob- 
tainable. It appears vegetable can- 
ners will enjoy a season similar to 
last year when they were in the 
driver’s seat most of the way. 


BEANS—Chicago retailers continue 
to feature standard cut green beans in 
303 tins at 10¢ but they are cutting 
the profit line very thin at this price. 
However, bargain prices of this type 
move a lot of merchandise and buyers 
are fast cleaning up available lots 
than can be sold at a dime. The over- 
all market is on firm ground with 
extra standard tens showing up tighter 
than the trade would like as this is a 
popular bid item as well as a regular 
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one. Blue Lake canners have all an- 
nounced pro-rates on fancy cuts of 
three and four sieve and the trade 
may have to fall back on a small sur- 
plus of fancy fives which is not to their 
liking. 

PEAS—Here is a market that could 
not be much stronger than it already 
is with more of the same in the 
offing. The buyer who does not have 
a commitment under cover will have 
to sell something besides peas_ this 
year. Prices continue to inch their 
way to higher ground but prices are 
not nearly as important as the avail- 
ability of supplies. Tens are impos- 
sible to buy from local sources on the 
open market with the possible excep- 
tion of fancy two sieves, which have 
never been popular here, but they 
may become so as the squeeze becomes 
more severe and it will get worse for 
sure. 


TOMATOES—Chicago buyers have 
been buying all of the available stand- 
ard 303s that were offered at $1.35 and 
it seems they have now just about run 
out the string. The market is firm 
at $1.40 with the experts guessing it 
will reach $1.50 by the turn of the 
year. The low point of the market on 
303 extra standards is $1.50 but it 
won't be for long and this fact the 
trade are likewise recognizing. Other 
sizes of standards are listed at $1.05 for 
ones, $2.35 for 214s and $7.75 for tens 
all of which will be higher before they 
are lower. 


TOMATO PRODUCTS—Activity 
on all tomato products has been heavy 
in the face of advancing prices all 
across the board. The juice market 
here in the Midwest is fast moving up 
to $2.45 for 46 oz. although it is still 
possible to buy from the laggards at 
$2.35. Catsup is now up to $1.85 to 
$1.90 for fancy 14 oz. although the 
trade covered heavily in recent weeks 
at lower prices. This week also will 
see a boost on almost all California 
tomato products and all orders pre- 
ceeding the advance will be against 
previous bookings as the industry is 
off the market for new business. 


CORN—The market on extra stand- 
ard corn is held at $1.30 to $1.35 for 
303s and $8.00 for tens but it is not 
so easy to locate the latter item at 
present. Government buying seems to 
have made the difference and more 
than one buyer has been surprised at 
the lack of interest in orders for this 
size and grade. Fancy corn has sta- 
bilized at $1.4714 to $1.50 for 303s 
and $8.50 to $8.75 for tens while stand- 
ard is at a bottom of $1.20 and $7.25. 
The trade have been hearing for some 


time about a bumper pack of corn 
but they are becoming a little bit 
anxious to see the final published 
figures. 


HOLIDAY ITEMS—Most of the 
volume buying is now out of the way 
on such foods as cranberry sauce, 
pumpkin and sweet potatoes but there 
will be the fill in variety of buying 
between now and Thanksgiving with 
another resurgence in buying before 
the year end holidays. Pumpkin is 
generally quoted at $1.00 for fancy 
303s, $1.50 for 214s and $5.25 for tens 
here in the Midwest. Cranberry sauce 
is listed at $1.65 for one pound and 
$10.25 for tens. Sweet potatoes are up 
sharply from last year and are usually 
offered at $2.60 for #3 squat and 
$10.50 to $11.25 for tens depending 
on the count involved. 

APPLE SAUCE—The current pack 
of apple sauce is now in full swing 
and this market may not be as weak 
as the trade would believe. There 
are obviously plenty of apples for 
canning purposes but considerable re- 
sistance is building up in many quar- 
ters to the present price for raw stock. 
Prices on the finished product are 
generally quoted at $7.25 for fancy 
tens and $1.25 for 303s but if canners 
are going to pay more money for 
apples these prices will quickly move 
to higher levels. 

W. COAST FRUITS—Activity this 
week centered on cocktail insofar as 
the canned fruit market was con- 
cerned. The trade like the kind of 
retail prices at which cocktail can be 
featured these days and most buyers 
are buying ahead just as far as they 
are permitted. By the time this 
reaches print cocktail will be up to 
$1.971% for choice 303s, $3.00 for 214s 
and $10.95 for tens but even these 
prices are low compared to previous 
levels in times gone by. Cling peaches 
are beginning to move better at cur- 
rent levels as stocks purchased at 
lower levels need to be replenished. 
Distributors here have been featuring 
both peaches and cocktail quite cx- 
tensively but then they should when 
the prices at which they bought them 
are considered. They may never have 
the same opportunity again. 


General Electric Company has pub- 
lished a 24-page brochure entitled 
“Two-Way Mobile Radio” ECR-904, 
which features tubed and transistorised 
VHF two-way radios in powers of 10 
to 100 watts, which is available from 
the General Electric Communication 
Products Department, P. O. Box 4197, 

Lynchburg, Virginia. 
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OLNEY QUALITY GRADER 


STRAIGHT LINE 
for 


PEAS & GREEN LIMA BEANS 


Proven In Comparative Tests By Leading Food Processors 
To Be The Most Efficient Separator Available. 


This Forty Inch Grader gives the same high quality per- 
formance as the Thirty Inch Reel Grader that has proven 
itself so effective for over 20 years. 


@ Entirely New Design With Wider Flotation Tank 

@ Double Deck, High Speed, Vibrating Screen Discharge 
@ '/ More Capacity Than Standard Reel Models 

@ 20% Better Brine Recovery 


Write @ Phone e Wire 


GEORGE J. OLNEY, INC. 


Over 40 Years Service for the Food Industry 
WESTERNVILLE, NEW YORK 


LABELS 


MOVE 
YOUR 


Vl 


PRICE 


(LITHOGRAPH CO., Bridgeton, N. J. 
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The Two Row 


PAULSON 
Bean 
PICKER 


$5825.00 
Standard Picker 
F.O.B. 
Clear Lake, Wis. 


(Two Row Model) 


A machine of rugged construction built 
with simplicity and at a price that a farmer 
with a minimum amount of acreage can 
afford yet a machine that can handle the 
biggest job for the large processor. Has 
an enviable record for low maintenance 
costs, efficient operation throughout the 
United States, Canada and Australia. 


* Mobile 

* All Friction Drive 

%* Trouble-Free Picking Reels 
% Adjustable Discharge 

% Economical Conveyor System 
% Independent Power Supply 


Picks 1 to 5 tons per hour depending on 
crop and field condition. Will reduce bean 
picking costs to as low as % cent per Ib. 


Manufactured By 


Paulson Bros. Industries, Inc. 


Clear Lake, Wisconsin, U.S. A. 
Phone 4805 


Ask us about the NEW 4-Row Picker 
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CALIFORNIA MARKET 


Tomato Pack Tails Off—Excellent Fruit 
Cocktail Shipping Instructions — Cling 
Movement Backed-Up With Heavy Ad- 
vertising—Gravenstein Applesauce Firms 


By “Golden Stater” 
San Francisco, November 2, 1961 


TOMATOES AND PROUCTS — 
California tonnage thru October 21 
shov 2,001,584 tons vs 2,136,928 to the 
same date last year. Last year’s total 
for the season was 2,249,000 tons and 
it is strictly conjecture and a guess on 
the weather. Figures for last week’s 
receipts (the week ended October 28) 
are not yet available, but canners re- 
port a decline that indicates the end- 
ing of the season. Regardless of wheth- 
er tonnage reaches last year’s figure, it 
is conceded that a larger percentage of 
the tonnage went into the more highly 
concentrated products and has reduced 
the supply of the so-called “single 
strength” items. Paste, puree and 
catsup have literally gobbled up ton- 
nage. Huge demand by the institution- 
al and re-manufacture trade, against 
short carryover, has channeled the pro- 
duction. Peeled tomatoes, tomato juice 
and tomato sauce are the items that 
have received lesser of the tonnage. 


The net result is that both categories 
are in strong position, and are expect- 
ed to maintain the most recent ad- 
vances, regardless of final tonnage, 
which could drag out another two 
weeks or until the first cold snap. Frost 
will end the deal. 


FRUITS—California applesauce has 
firmed up with Gravenstein 303 fancy 
grade up 5¢ to $1.60 a dozen and tens 
up 25¢ to $9.00. 


There were heavy shipping instruc- 
tions and much new business on fruit 
cocktail to beat the deadline before 
new pricing went into effect on Oc- 
tober 31. 

The Cling Peach Advisory Board’s 
October/November big push in leading 
magazines and related item advertisers, 
are rolling clings and cocktail thru 
retailers into consumption. Shipments 
at $2.40 for No. 214 choice shows that 
Jarge stocks shipped at the opening of 
$2.25 have been consumed. Another 
big advertising push is set to break in 
January—the “Winter Warm Up” pro- 
motion. 


Brockway Glass Company (Brock- 
way, Pa.)—James L. Kilgour, who has 
had extensive experience in the con- 
tainer field, has joined the Brockway 
Sales organization assigned to the New 
York City sales office. 
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CALIFORNIA STOCKS 


Stocks of canned asparagus and 
canned spinach held by California 
canners as of October 1, 1961 are an- 
nounced by the Canners League of 
California (1960 in parenthesis): 

Stocks of canned asparagus totaled 
2,576,756 actual cases (2,108,322), of 
which 1,468,500 cases were White as- 
paragus and 1,108,256 all-Green as- 
paragus. 

Stocks of California canned spinach 
totaled 2,306,707 actual cases (2,014,- 
590). 

CANNED FIG PACK—The 1961 
California pack of canned figs, con- 
verted to a 24/21% case basis, was 
equivalent to 409,805 cases, according 
to a report by the Canners League of 
California. This year’s pack compares 
with a pack last year, on a 24/21%4 
basis, of 459,956 cases. 


CALIFORNIA FROZEN PACKS 
OF GREEN BEANS 
AND APRICOTS 


California Freezers Association has 
reported a pack of 22.9 million pounds 
of frozen Green Beans for the State 
of California. This figure is 27 per- 
cent over the 1960 production for the 
State of 18 million pounds. Largest 
percentage of the increase was in the 
larger packages, the 20 thru 50 pound 
sizes increasing from 1 million to 3 
million pounds, and over 50 pounds 
from 41% to 5 million pounds. Largest 
single pack was in the 8 and 9 ounce 
packages, totaling 9 million pounds. 
Approximately 14 million pounds 
were in the regular cut, 9 million 
pounds in the French cut. 

Conversely the pack of frozen Apri- 
cots in the State of California, at 9.1 
million pounds, was approximately 29 
percent less than the 1960 pack of 
12.9 pounds. The 1961 pack, how- 
ever, was approximately 30 percent 
greater than the 1959 pack of 6.7 mil- 
lion pounds. Well over 90 percent of 
the pack is in the 20 pound and over 
size packages, with only 172,634 
pounds in the 614 thru 10 pound size, 
and this includes a negligible quantity 
of the smaller consumer sizes. 


GOVERNMENT FOODS 

Veterans Administration Supply De- 
pot, P. O. 27, Hines, IIl., has asked for 
bids on the following requirements, 
to be opened on the dates stated: 
Glassed Cranberry Juice—November 
28, 1961; Frozen Orange Juice Con- 
centrate—November 13, 1961. 

MSSA has announced the purchase 


of the following requirements for the 
use of the Armed Forces: 425,600 cases 


of Canned Whole Grain Corn in 24/ 
303 and 6/10 cans, and an additional 
purchase of 576,690 cases of Canned 
Whole Grain Corn in 24/303’s and 
6/10 cans. 162,800 cases of Chili Sauce 
in 12/12 ounce bottles. 

School Lunch—The U. S. Depart- 
ment of Agriculture has terminated 
its purchase program of Frozen Tur- 
keys for the School Lunch Program 
which totaled almost 60 million 
pounds. The purchases will provide 
about 11 servings per child during the 
school year to approximately 16 mil- 
lion children; prices ranged from 
27.45¢ to 29.19¢ per pound. 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 
CANNED APPLES 
(Basis 6/10’s) 


1960-61 1961-62 
Carryover, Sept. 1..... 849,153 622,358 
Pack, beginning of 
season to Oct. 1 .... 392,795 347,070 
1,241,948 969,428 
Shipments 420,746 349,020 
Stocks, Oct. 1 = 821,202 620,408 
CANNED APPLE SAUCE 
(Actual Cases) 
1960-61 1961-62 
Carryover, Sept. 1 ..... 2,155,788 2,821,803 
Pack, beginning of 
season to Oct. 1..... 5,225,917 3,951,076 
Supply to Oct. 1 ...... 7,381,705 6,772,879 
Shipments during Sept. 1,727,861 1,899,400 
5,653,844 4,873,479 


CANNED RED PITTED CHERRIES 
(Actual Cases) 


1960-61 1961-62 
Carryover, July 1 ..... 335,740 102,967 
Total 2,554,600 3,241,489 
Shipments, July 1 to 
Btocks, 1,509,350 2,020,253 
CANNED ASPARAGUS 
(Actual Cases) 
1960-61 1961-62 
Carryover, March 1 ... 1,241,298 1,521,927 
Total Supply .......... 8,968,148 9,581,604 
Shipments, Aug. 1 to 
Shipments, Mar. 1 to 
4,612,032 4,757,978 
CANNED PEAS 
(Actual Cases) 
1960-61 1961-62 
Carryover, June 1 6,425,538 2,921,443 
Total Gupply 33,247,922 32,791,385 
— June 1 to 
9,804,597 10,059,201 


CANNED SPINACH 
(Actual Cases) 


1960-61 1961-'2 
Carryover, Mar. 1 ..... 1,899,619 2,097,108 
POCK, 4,730,835 5,091, 106 
Pack, Aug. 1 to 
Supply to Oct. 1 ...... 6,630,454 7,188.14 
Shipments, Aug. 1 to 
801,199 990, 246 
Shipments, Mar. 1 to 
3,404,618 3,586. 508 
Stocks, Oot. 3,225,836 3,602,106 


Ontario Food Processors Association 
will hold its Annual Convention at 
the Royal York Hotel, Toronto, On- 
tario, Canada, December 10 to 12. 
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